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■good  taste?- 

[Available  wherever 


CORN  SALAD 


[IMPROVING  YOUR  SOIL 

[HQmegardenBI 

__ _ ^straight  from  nature,  | 

^triety  is  the Spice  of  Life! 


edible 


45  days.  A 

salad  green  . . 

has  a  soft  texture  and  a  great 
nutty  flavor.  For  sprint  or 
fall  crops.  DILL 

i70days.  Use  leaves  for  soups, 
i  stalks  and  seeds  for  pickling. 


mm 

■  iniiiii 

Norm  rUiiciiL- qp 


BEER  FRIElJ^^^ 

70  days.  This  early  maturing^  laq 
podded,  high  yielding  soya  bean 
cdamame,  has  2-3  seeds  per  pod. 
Great  taste  salted  and  dried  ^ 
as  a  snack.  MOBB 


1  red  pepper,  finely  diced  I 
1  yellow  pepper,  finely  diced  I  j 
250  ml  (1  cup)  com  •  A 

250  mL  (1  cup)  cheddar  cheese 
1  tomato,  diced 

1  avocado,  diced  J 

1  jalapeno  pepper,  thinly  sliced 
(seeds  removed  if  you  don't  like  spice) 
125  mL  (Vi  cup)  chopped  fresh  cilantro 
Fresh  salsa  — •  m 

Sour  cream 


1  1  cup  plus  1  tablespoon  coarse  sea  salt 
■  1/2  gallon  water 
1  2  heads  Napa  cabbage,  cut  into 
quarrers  or  2-inch  wedges. 

1  bulb  garlic,  cloves  separated,  peeled. 
1  (2-inch)  piece  of  ginger  root. 

1/4  cup  fish  sauce 

1  Asian  Daikon  radish,  peeled,  grated. 
1  bunch  of  green  onions,  cut  into 
1 -inch  lengths.  < 

.1/2  cup  Korean  chili  powder.  I 


BEER  FRIE 

70  days.  This  early  maturing  larj 
podded,  high  yielding  soyabean 
edamame,  has  2-3  seeds  per  pod. 
Great  taste  salted  and  dried  A 
as  a  snack. 


1  red  pepper,  finely  diced  I 
1  yellow  pepper,  finely  diced  I  j 
250  ml  (1  cup)  com  *  M 

250  ml  (1  cup)  cheddar  cheese 
1  tomato,  diced 

1  avocado,  diced  J 

1  jalapeno  pepper,  thinly  sliced 
(seeds  removed  if  you  don't  like  spice) 
125  mL  (V4  cup)  chopped  fresh  cilantro 
Fresh  salsa  _  f 

Sour  cream 


’  1  cup  plus  1  tablespoon  coarse  sea  salt 
•  1/2  gallon  water 
’  2  heads  Napa  cabbage,  cut  into 
quarters  or  2-inch  wedges. 

1  1  bulb  garlic,  cloves  separated,  peeled. 

1  1  (2-inch)  piece  of  ginger  root. 

1  1/4  cup  fish  sauce 

1  Asian  Daikon  radish,  peeled,  grated. 
1  bunch  of  green  onions,  cut  into 
I  -inch  lengths.  . 

,1/2  cup  Korean  chili  powder.  I 
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*We  know  \that  it  will  work  because  we’ve 
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get ORGanIzed/lI  by  lavv  so 


2tbsp  "vegetable oil  jT 
\  Vacup  popcorn  Kernels 

Vi  cup  butter 

•  Itbsp  finely  chopped  fresh  rosemary 

»  pinch  each  salt  and  pepper 

r'  14  cup  grated  Parmesan  cheese 

■  ’/a  cup  finely  chopped  fresh  chives 


[Follow  first  paragraphs^  directed.  In 
Ismail  bowl,  stir  together  3  tb&p  extra- 
l/irgin  olive  oil,  1-tbsp  finely  chopped 
Jresh  rosemary,  Vi  tsp  salt  and  pinch 
Bjepper;  drizzle  over  Dopcorn.  Stir  in 
Kb  cup  finely  chopp^Wrestochives. 


•s  r-> 

'»■ ...  •  but1 


/•'■■L  In  large  heavy-bottomed  saucepan,  heat 
'  °*1  over  medium  heat.  Add  popcorn 

pr  '  kernels;  cover,  leaving  lid  slightly  ajar 
for  steam  to  escape,  and  cook,  shaking 

£  ^  J  pan  occasionally,  until  popping  slows, 

about  5  minutes.  Transfer  to  large  bowlj 
-  .  discarding  any  unpopped  kernels^] 

r  Meanwhile,  in  nonstick  skillet,  heat 

*  -Nf  butter  with  rosemary  over  medium  heat  i 
k  until  butter  is  melted.  Stir  in  salt  and 

V  '  pepper.  Remove  from  heat.  Drizzle  oveM 
popcorn; 


becoming; 


blanched  almonds,  toasted 

lightly  packed  fresh  cilantro 

chopped  fresh  chives 

minced  seeded  jalapeno  pepper 

grated  lemon  zest 

lemon  Mice 

each  salt  and  pepper 


1  olive  oil 


How  to  use  it:  Cayenne  pepper  tastes 
great  in  chilies  and  salsas,  but  Brissette 
suggests  adding  it  to  chocolate  recipes  tc 
bring  out  the  cocoa  flavour.  Kale  chips, 
i  chicken,  nuts,  stews  and  even  smoothie; 
[can  also  benefit  from  a  hit  of  cayenne. 


[“Do  you  think  you  can  keep  me  nen 
[  lose  my  nerve?  I  don’t  know  who  you, 
how  you  got  me  here,  butj/ou  wo|| 
I  me  without  a  fight^^^Bj^M  jj/iL 


limejuice 

soft  flour  tortillas  (6  inches/15  cm), 
warmed 

avocado,  peeled,  pitted  and  sliced 


REALITY. 


Suick  Pickled  Radishes: 

■5  radishes,  trimmed  and  thinl 

[itbsp  limejuice 

'  pinch  each  salt  and  pepper  i 

Itbsp  chopped  fresh  cilantro  I 

Sweet  Potato  Tacos: 

’/a  cup  dried  green  lentils,  rinsed  I 

Itbsp  olive  oil 

350 g  sweet  potato,  peeled  and’ 

cut  in  ’/2-inch  (1  cm)  chunks 

1  onion,  chopped  A 

2  tsD  chili  powder  43 
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